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ABSTRAK 
Penelitian ini bertujuan untuk mengetahui perubahan dimensi biji kakao dan titik patah 
(bio-yield point) biji kakao selama proses pengeringan lapisan tipis. Penelitian ini 
dilaksanakan di Laboratorium Processing - Program Studi Keteknikan Pertanian - Fakultas 
Pertanian - Universitas Hasanuddin pada bulan Juni 2011. Lima jenis klon kakao yang 
digunakan pada penelitian ini, yakni klon Sulawesi-1, SCA 6, DRC 16, ICCRI 04 dan 
Sulawesi-2 yang diperoleh dari kelompok tani di Kabupaten Enrekang, Sulawesi-Selatan. 
Parameter yang diamati adalah perubahan dimensi panjang, lebar dan tebal serta titik patah 
biji kakao. Pengukuran dimensi dan titik patah dilakukan pada jam pengeringan ke 0, 1, 2, 4, 
8, 17, 35 dan 39 yang memberikan delapan tingkat kadar air berbeda-beda. Pengeringan 
dilakukan dengan menggunakan alat pengeringan mekanis yang suhu dan kecepatan udaranya 
ditetapkan masing-masing sebesar 47
0
C dan 1.3 m/detik. 
Hasil penelitian menunjukkan bahwa terjadi penurunan dimensi (panjang, lebar dan 
tebal) biji kakao pada semua klon yang diamati sejalan dengan menurunnya kadar air 
sepanjang pengeringan. Sebaliknya, energi yang dibutuhkan untuk mencapai titik patah 
menunjukkan peningkatan pada saat kadar air biji kakao menurun sepanjang proses 
pengeringan. 
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ABSTRACT 
This study was intended to observe the dimensional and bio-yield point changes of a 
cocoa bean during the thin-layer drying process. The research was conducted at the 
Processing Laboratory of Agricultural Engineering Department - Faculty of Agriculture - 
Hasanuddin University during the month of June 2011. Five cocoa clones, obtained from 
farmers' group in Enrekang Regency - South Sulawesi, were used. Those were Sulawesi-1, 
SCA 6, DRC 16, ICCRI 04 and Sulawesi-2. Parameters observed were the length, width, 
thickness, and the bio-yield point of the cocoa beans. Observations were conducted when the 
elapsed drying time reached 0, 1, 2, 4, 8, 17, 35, and 39 hours which provided eight different 
levels of sample moisture contents. Thin-layer drying process was carried out under drying 
air velocity and temperature of 1.3 m/s and 47
0
C, respectively. 
Research results indicated that cocoa bean length, width, and thickness for all clones 
were decreased along with the decrease of the bean moisture contents across the drying time. 
On the other hand, the energy required to reach the bio-yield point tended to increase as the 
drying time increased. 
